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NUTRITION NEWS  

The agriculture teacher at Danville school district, 
Mr. Gary Gray, approached me about the possibil-
ity of serving farm-raised beef produced by our 
Future Farmers of America (FFA)  organization to students in our school cafeteria. We 
went to our superintendent, Mr. Gregg Grant, and asked for approval to proceed. He was 
thrilled with the idea so I attended a Farm to School meeting in Little Rock to get infor-
mation on how I could purchase my schoolôs beef without having to go through the bid 
process. After attending the Farm to School meeting, I called the child nutrition office to 
see what the requirements would be and had a conference with Stephanie Alsbrook, Assis-
tant Director of Healthy Schools, and Josh Clements, West Central Area Specialist, who 
informed us we would need a USDA inspected facility to do the processing and would have 
to process the meat according to guidelines in the USDA Food Buying Guide. I shared the 
necessary packaging and labeling requirements with Mr. Gray and he researched and 
found a facility in Hot Springs called Cypress Valley Meats that could meet the require-
ments and they agreed to process the beef. Cypress Valley Meats also conducted E.coli 
and crude fat testing on the beef. Our school purchased the calf and paid for processing. 
The facility did not have a meat patty machine so we purchased a couple of single press 
machines from Atwood's and made hamburger patties. Overall, we used 120 pounds of 
beef. For each patty, we used three ounces of raw meat which resulted in a cooked weight 
of 2 1/8 ounces. We seasoned the beef with our very own seasoning mix that has minimal 
salt. Cypress Valley has agreed to purchase a patty machine for future processing so we 
will not have to do it ourselves next time.  

On August 24, we served the burgers to our students. We sent out a memo, it was an-
nounced to our students ahead of time that they would be served our own FFA beef, and it 
was also posted on our school FB page. They came in ñgrovesò to try the burgers. Our 
elementary participation increased by 51 students, our middle school by 33 students and 
our high school by more than 60 students. This was a big deal because our high school 
has an open campus in which students can go off campus for lunch. We surveyed the stu-
dents to evaluate their thoughts on our burgers and we did not receive one negative re-
sponse. The students were impressed that the delicious burger was a result of the calf 
raised by our own student body FFA organization and they said ñit was the best burger 
[they had] ever eaten.ò 
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This summer, more than students were growing at the Cutter Morning Star School District! 

About a year ago, fourth grade teacher Sarah Richardson obtained three small grants, partnered with a local nursery, and gained 

support from the school and community to start a school garden.  The garden is managed by students in all grades, teachers, and 

parents.  Several families consistently come on Saturdays with their students to òGarden Work Days.ó  A local business has donat-

ed fruit trees and blueberry bushes.  Student led fundraisers have added small tools and accessories to the garden.  Community 

members have helped with building raised beds, transporting materials and backhoe work.  So far, over 100# of fresh produce has 

been donated to the local food bank or sent home with students.  For an entrepreneurial project, some plants and produce have 

been sold, and the profits have been re-invested in the garden. 

Cutter Morning Star students enjoyed the garden so much during the school year, that they wanted to come back during the sum-

mer.  Garden Camp had enough interested students that this particular summer enrichment program was scheduled for two, one-

week sessions.  Students sampled fresh produce, cooked vegetables in the classroom, planted, harvested, and tended to the gar-

den.  Unusual bugs were observed and identified using mobile technology, and interactive games were played in the garden area to 

boost physical activity.  When students finished with the daily Garden Camp activities, they were invited to stay and enjoy a sum-

mer meal in the school cafeteria.   

Mrs. Richardson says the school garden is so successful because many students, parents, and teachers are invested in the idea.  

She believes the garden is strongly supported because it puts all students on a level playing field, and everyone has something to 

contribute. 

Future plans for the garden include connecting the produce with the cafeteria, seeking grant funding for a garden kitchen, and 

expanding the size of the garden. 

Superintendent Nancy Anderson says, òWe are very pleased about the excitement the students have regarding the garden, and we 

certainly appreciate the parent volunteers and community that has donated and supported this project.ó 

For more information on school gardens, nutrition education in the classroom and cafeteria, or summer meals, contact the Child 

Nutrition Unit at (501) 324-9502. 

Article by Stephanie Alsbrook, Assistant Director of Healthy Schools  

Whatõs growing at Cutter Morning Star? 


